
Starters
Pastrami Cured Salmon, Dill Cream Cheese, Croutons &

Apple Celery Gel

Wild Boar & Walnut Pâté with Tomato Relish

Peppered Beef Fillet Carpaccio with Pickled Mustard Seeds
& Fresh Horseradish (gf)

Baby Beetroot, Balsamic Glazed Figs with Crispy Kale,
Sundried Tomato & Chili Beetroot Gel (gf, vg)

Mains
Venison Loin, Celeriac Puree, Braised Radicchio, Fondant

Potato, Pickled Blackberry and Cherry Jus (gf)

Classic Coq Au Vin,  Sautéed Potatoes & Tenderstem
Broccoli (gf)

Curried Butternut Squash & Parsley Pie with Roast
Potatoes, Carrots & Gravy (vg)

Pan Fried Sea Bass Fillet, Prawns & Chive Risotto with
Samphire

Steak Frites - served pink with Fries & Béarnaise Sauce (gf*)

Apple & Blackcurrant Crumble with Vanilla Bean Ice Cream

Limoncello & Sherbert Cheesecake, Italian Meringue &
Candied Lemon

Vanilla Pannacotta with Spiced Clementine & Cointreau
Chutney with Cranberry Granola (gf*)

Dark Chocolate Mousse, Raspberry Sorbet & Pistachio
Crumb (gf)

Desserts


